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Xanthohumol (3’-[3,3–dimetyl allyl]-2’,4’,4-trihydroxy-6’-methoxychalcone) is the 
principal prenylated flavonoid of the female inflorescences of the hop plant ( Humulus lupulus 
L.), an ingredient of beer. Xanthohumol has been characterized a cancer chromoprotective 
agent in in vitro studies, while other prenylate compounds are potent phitoestrogen know to 
date. These biological activities suggest that prenylflavonoids from hops have potential for 
application in cancer prevention program, in prevention and treatment of osteoporosis, 
methabolic sindroms and other farmaceutical applications. Human explosure to xanthohumol 
and related prenylflavonoids is primarily through beer consumption. 
Practically, all hops secundary metabolites exibit more or less pronounced bioactive 
effects (Kondo, 2003). Recently the high attention has been devoted to hop prenylflavonoids 
from hops or bavareages brewed with hops. The most important important prenylflavonoids 
are: xanthohumolul (X), desmetilxanthohumolul (DMX), isoxanthohumolul (IX), 6-
prenilnaringenin ( 6-PN), 8- prenilnaringenin ( 8-PN).  
The importance of prenylflavonoids are related with the vast bioactive references from 
medical in vitro studies: inhibition of the growth of brest cancer cell (MCF 7), in a doze- 
depended manner (Miranda et al., 1999); inhibition of the cytocrome P450 madiated 
activation of procarcinogens (Henderson et al., 1998); inducing the activity of the carcinogen-
detoxifying enzyme, quinine reductase (Miranda et al., 2000).  
Hops are a very rich sources of prenylflavonoids, wich are secreted along with bitter 
acids and essential oil by lupulin glands of the inflorescences (Stevenson,1998). In the 
brewing process, in the boiling time, the xanthohumol isomerizes into isoxanthohumol, and 
this is the most abundant prenylflavonoids in beer. Further losses are owing to the 
precipitation and absorbtion of (XH) to yeast cell and haze particule and by filtration. 
Xanthohumol is lost in significant quantities in the conventional brewing process. In 
commercial beer less than 0,2 mg (XH)/l are found. In order to in increase the yeald of (XN) 
in the brewing process, the parameter of (XN) recovery have to be study. The use of (XN)- 
enriched products combined with a late hop dosage during wort brewing proven to be 
effective in increasing the XN content in beer. 
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